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Mondays: Chef’s Sandwich Day
e Heritage Greens with Maple Vinaigrette

e Charcuterie Style Meats & Cheeses

e Grilled Seasonal Vegetables

* Wraps & Artisan Style Breads

* Desserts from the Noble Pastry Kitchen

Tuesdays: Taste of Italy

* Arugula & Radicchio Salad

* Vegetable Antipasto

e Bruschetta with Pecorino Romano
¢ Basil Pesto Cheese Tortellini

¢ Ground Chuck Meatballs Marinara
e Biscotti & Olive Oil Lemon Cake

Wednesdays: Bistro Burger Day
e Classic Caesar Salad

* Prime Rib Burger

e Savory Turkey Burgers

* Vegan Burgers

e Sea Salt Fries

¢ Sliced Cheese & Traditional Toppings
e Sliced Fruits & Housemade Cupcakes



DinaeMisles

HOTEL

Thursdays:  BBQ at the Cottage
e Spicy Cabbage & Pickle Coleslaw

* Baby Potato Salad

e Roasted Sweet Corn

* Maple Baked Beans

e Memphis BBQ Chicken

e Cajun Tofu Brochettes

e Watermelon

* Blueberry Crisp & Vanilla Bean Cream

Fridays: The British Isles
* Chopped Salad with Fennel Dressing
e Fish & Chips

* Bangers & Mash with Onion Gravy
* English Peas

* Yorkies

* Apple Strudel

Saturdays & Sundays: Chef’s Weekend Choice!
¢ Artisan Selection of Sandwiches

¢ Garden Green Salad

¢ Assorted House Made Cookies

Included in conference package
Non-Package guests at $46 per person
Available only in meeting rooms

Menu Selections are subject to change seasonally
All prices are subject to HST Tax & 18% Gratuity
Prices in effect from May 01, 2026 - April 30, 2027



